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DEATH CLAIMS RESEARCH CHIEF 


Dr. W. D. Bigelow, Director of Laboratories, Passes 
Away after Several Months Illness 


Willard Dell Bigelow, Director of the Research Labora- 
tories of the National Canners Association, passed away in 
the Emergency Hospital at Washington on the morning of 
March 6 after an illness of several months. He is survived 
hy his wife, Naney Nesbit Bigelow, two daughters, Mrs. 
Jessie B. Martin and Miss May T. Bigelow, all residing in 
Washington, and two brothers, Arthur and Alpha Bigelow, 
both of Gardner, Kansas. He also leaves three grand- 
children, Funeral services were held on Tuesday, March 7. 


Dr. Bigelow was born at Gardner, Kansas, on May 31, 
1866. Following graduation from Amherst College in 1889 
he served as assistant professor of chemistry in Oregon 
State College, and in 1891 came to Washington as an in- 
structor in chemistry in the’ Washington high school, In 
1892 he entered the government service as a chemist in the 
Department of Agriculture, where, because of his outstand- 
ing ability, he advanced steadily in the service. From 1893 
to 1898 he was also professor of chemistry in National 
University, in Washington. From 1901 to 1913 he was chief 
of the Division of Foods of the Bureau of Chemistry, Depart- 
ment of Agriculture; from 1903 to 1913, assistant chief of 
the Bureau of Chemistry, and in 1913 was a member of the 
U.S. Board of Food and Drug Inspection. 

With the establishment of the National Canners Associa- 
tion's research laboratories in 1913, Dr. Bigelow resigned 
from the government service to become chief chemist, and 
in 1918, director of these laboratories. 

Dr. Bigelow’s long service with the National Canners Asso- 
ciation brought him into intimate contact with members 
of the canning industry in all parts of the country, by whom 
he was held in highest esteem, both for his professional 
ability and integrity, and for his personality, which com- 
bined frankness with sympathetic helpfulness. 

lt is difficult to give an adequate measure of the character 
and achievements of a man whose activities were at once 
both so specialized and so far-reaching as those of Dr. 
Bigelow. The tribute paid by Dr. C. A. Browne, Advisor 
in Chemical Research of the U. S. Bureau of Chemistry and 
Soils, a contemporary of Dr. Bigelow and one of the most 
distinguished chemists in this country, is such a tribute 
as low men earn: 

“In 1913, when Bigelow resigned his position with the 
Bureau of Chemistry to become chief chemist and subse- 
quently director of the research laboratories of the National 
Canners Association, there was no chemist in the United 
States who possessed such extensive practical knowledge in 
maticrs relating to the chemistry, technology, and regulatory 
control of foods, The scientific and administrative experience 
vequired in his twenty-one years of bureau service enabled 


him to organize his new work with speed and effectiveness. 
He collected about him a loyal band of co-workers, who 
under his direction have made the laboratories of the Na- 
tional Canners Association one of the foremost institutions 
of the world in food research and technology. They have 
led the way in placing the canning of foods upon a thor- 
oughly scientific basis. 

“It is impossible to enumerate here the many lines of 
research which Bigelow has initiated since his connection 
with the National Canners Association. The most important 
of all these is unquestionably his work upon the processing 
of canned foods, which first established the exact conditions 
of time, temperature and pH that must be maintained for 
insuring the satisfactory keeping quality of the different 
sized cans of each product. 

“Since beginning the duties of his present position, Bigelow 
has kept constantly in touch with the food research and 
regulatory activities of his old associates in the Department 
of Agriculture, to whom he has rendered very great assistance 
by his advice and friendly spirit of cooperation and by his 
interest in the public welfare. He continues to manifest 
the same sincerity, absence of prejudice, and unselfish devo- 
tion to his work that have always characterized his business 
and social relations. Those who have collaborated with him 

(Continued on page 5766) 


STANDARD HEARINGS TO BE HELD 


Canned Peaches, Apricots, Pears, Cherries, and 
Peas Included in Schedule Announced 


In accordance with the requirements of the new Federal 
Food, Drug, and Cosmetic Act, public hearings will be held 
April 10, 1939, for the purpose of giving the industry and 
consumers opportunity to present facts on which can be 
based an order promulgating definitions and standards of 
identity, quality, and fill of container for canned peaches, 
canned apricots, canned pears, and canned cherries, The 
forms of statement required on the label in certain instances 
also will be discussed. Similar public hearings on a defini- 
tion and standards of identity, quality, and fill of container 
for canned peas are scheduled for April 17. 

These hearings will begin at 10 a. m. and will be held in 
the South Ballroom, 10th floor, Raleigh Hotel, 12th and 
Pennsylvania Avenue, N. W., Washington, D. C. 

Those who are unable to attend in person are invited to 
submit their testimony in affidavit form, although in the 
consideration of affidavits it will be necessary for the Secre- 
tary to take into account the lack of opportunity for cross- 
examination. Affidavits should be addressed to John MecDill 
Fox, Office of the Solicitor, Department of Agriculture, 
Washington, D. C., who has been designated by the Secretary 
of Agriculture as the presiding officer to conduct the hear- 
ings. Rules of procedure for conducting these hearings 
will be found in the Federal Register of January 13, 1939. 
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The proposed definitions and standards, as well as the 
forms of required statements, were published in the March 
7, 1939, issue of the Federal Register. Copies of this number 
of the Federal Register have been mailed to all canners of 
the five products upon which hearings will be held. The 
text of the proposed definitions and standards, as published 
in the Federal Register, is reproduced beginning below. 


An informal conference of canners of peaches, apricots, 
pears, and cherries will be held at the offices of the National 
Canners Association on April 8 for the discussion of subjects 
to be presented at the hearing. A similar conference of pea 
canners will be held on April 15. All interested persons are 
invited to attend these conferences. 


PROPOSED DEFINITIONS AND STANDARDS 


Canned Peaches 


Src. 27.000 Canned peaches—ldentity; label statement 
of optional ingredients, (a) Canned peaches are the food 
prepared from mature peaches of one of the following varietal 
groups: yellow clingstone; yellow freestone; white cling- 
stone; white freestone. Such peaches, except in the case 
of whole peaches, are pitted, and are in one of the following 
forms of units: whole; halves; quarters; slices; dice; mixed 
pieces of irregular sizes and shapes. Peaches of each such 
varietal group in each such form of units are an optional 
peach ingredient. To one such ingredient is added one of 
the optional ingredients: 

(25) Water. 

(26) Water solution of sugar, of 25° Brix or more, 

(27) Water solution of sugar, of less than 25° Brix. 

The food may be seasoned with one or more of the optional 
ingredients: 

(28) Spice. 

(29) Flavoring. 

(30) A vinegar. 

(31) Peach pits (except in the case of whole peaches), 
not more than | to each 8 ounces of finished canned peaches. 
The food is sealed in a container and so processed by heat 
as to prevent spoilage. The liquid of the finished canned 
peaches is not more than ———° Brix (to be fixed within 
the range of 30° Brix to 40° Brix). 

(b) The label shall bear the words “Yellow clingstone,” 
“Yellow freestone,” “White clingstone.” or “White free- 
stone,” and the word or words “Whole,” “Halves,” “Quar- 
ters,” “Slices” or “Sliced,” “Diced,” or “Mixed pieces of 
irregular sizes and shapes,” naming the optional peach 
ingredient present. The label shall also bear the statement 
“In water,” “In sugar syrup,” or “In water, slightly sweet- 
ened,” showing respectively the presence of optional ingre- 
dient (25), (26), or (27), as the case may be; but the state- 
ment “In sugar syrup” or “In water, slightly sweetened” 
may be qualified to show the minimum per cent by weight 
of sugar, as determined by the Brix hydrometer, in the liquid 
of the finished canned peaches. If optional ingredient (28), 
(29), or (30) is present, the label shall bear the statement 
or statements “Spice added” or “With added spice,” “Flavor- 
ing added” or “With added flavoring.” “Vinegar added” or 
“With added vinegar,” as the case may be; or if two or all 
of optional ingredients (28), (29), and (30) are present, 
such statements may be combined, as for example, “Spice, 
flavoring, and vinegar added.” In lieu of the word “Spice” 
or “Flavoring” in such statement or statements the common 
or usual name of the spice or flavoring may be used. If 
optional ingredient (31) is present, the label shall bear the 


statement “Seasoned with peach pits.” Wherever the name 
“Peaches” appears on the label so conspicuously as to be 
easily seen under customary conditions of purchase, the 
words and statements herein specified showing the optional 
ingredients present shall immediately and conspicuously 
precede or follow such name, without intervening written, 
printed, or graphic matter, except that the specific varietal 
name of the peaches may so intervene. 

Sec. 27.001 Canned peaches—Quality; label statement 
of substandard quality. (a) The standard of quality for 
canned peaches is as follows: 

(1) All units tested in accordance with the method pre- 
scribed in subsection (b) are pierced by a weight of not 
more than 300 grams; 

(2) in the cases of halves and quarters, the weight of each 
unit is not less than “4 ounce and “io ounce, respectively; 

(3) in the cases of whole peaches, halves, and quarters, 
the weight of the largest unit in the container is not more 
than twice the weight of the smallest unit therein; 

(4) no peel is present; 

(5) not more than 20 per cent of the units in the con- 
tainer are blemished with scab, hail injury, discoloration, 
or other abnormality; 


(6) in the cases of whole peaches, halves, and quarters, 
all units are untrimmed, or are so trimmed as to preserve 
normal contour; and 


(7) except in the case of mixed pieces of irregular sizes 
and shapes, not more than 5 per cent of the units in a 
container of 20 or more units, and not more than 1 unit 
in a container of less than 20 units, is crushed or broken 
(a unit which has lost its normal contour because of ripe- 
ness, and which bears no mark of crushing, shall not be 
considered to be crushed or broken); but if more than 
20 per cent of such units are crushed or broken, such canned 
peaches shall be considered to be mixed pieces of irregular 
sizes and shapes, subject to the labeling requirements speci- 
fied therefor in Section 27.000 (b). 


(b) Canned peaches shall be tested by the following 
method to determine whether or not they meet the require- 
ments of clause (1) of subsection (a): 


So trim a test piece from the unit as to fit, with peel 
surface up, into a supporting receptacle. If the unit is of 
different firmness in different parts of its peel surface, trim 
the piece from the firmest part. If the piece is unpeeled, 
remove the peel. The top of the receptacle is circular in 
shape, of 1'. inches inside diameter, with vertical sides; 
or rectangular in shape, “4 inch by 1 inch inside measure- 
ments, with ends vertical and sides sloping downward and 
joining at the center at a vertical depth of *4 inch, Use 
the cireular receptacle for testing units of such size that a 
test piece can be trimmed therefrom to fit it. Use the 
rectangular receptacle for testing other units. Test no unit 
from which a test piece with rectangular peel surface at 
least 4 inch by 1 inch cannot be trimmed. Test the piece 
by means of a round metal rod %2 inch in diameter. To 
the upper end of the rod is affixed a device to which weight 
can be added. The rod is held vertically by a support 
through which it can freely move upward or downward. 
The lower end of the rod is a plane surface to which the 
vertical axis of the rod is perpendicular. Adjust the com- 
bined weight of the red and device to 100 grams, Set the 
receptacle so that the surface of the test piece is held hori- 
zontally. Lower the end of the rod to the approximate 
center of such surface, and add weight to the device at 4& 
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uniform, continuous rate of 12 grams per second until the 
rod pierces the test piece. Weigh the rod and weighted 
device. Test all units in containers of 50 units or less, except 
those units too small for testing or too soft for trimming. 
Test at least 50 units, taken at random, in containers of more 
than 50 units; but if less than 50 units are of sufficient size 
and firmness for testing, test those which are of sufficient 
size and firmness. 


(c) If the quality of canned peaches falls below the stand- 
ard preseri by subsection (a), the label (unless it bears 
the statement specified in subsection (d)) shall bear the 
statement “Below standard in quality ——-,” the blank to 
be filled in with the word or words specified after the cor- 
responding number of each clause of subsection (a) which 
such canned peaches fail to meet, as follows: (1) “Not 
tender”; (2) “Small halves” or “Small quarters,” as the 
case may be; (3) “Mixed sizes”; (4) “Not well peeled” or 
“Unpeeled,” as the case may be; (5) “Blemished”; (6) “Un- 
evenly trimmed”; (7) “Partly crushed or broken.” Such 
statement shall immediately and conspicuously precede or 
follow, without intervening written, printed, or graphic mat- 
ter, the name “Peaches” and the words and statements re- 
quired or authorized to appear with such name by section 
27.000 (b). 


(d) In lieu of the statement or statements specified in 
subsection (c), the label may bear the statement “Substand- 


ard quality good food—not high grade,” printed in two lines: 


of Cheltenham bold condensed caps. The words “Substand- 
ard quality” shall constitute the first line, and the second 
shall immediately follow. If the quantity of the contents of 
the container is less than 1 pound, the type of the first line 
shall be 12-point, and of the second, 8-point. If such quantity 
is | pound or more, the type of the first line shall be 14-point, 
and of the second, 10-point. Such statement shall be en- 
closed within lines, not less than 6 points in width, forming 
a rectangle. Such statement, with enclosing lines, shall be 
on a strongly contrasting, uniform background, and shall 
be so placed as to be easily seen when the name “Peaches” 
or any pictorial representation of a peach is viewed, wherever 
such name or representation appears so conspicuously as 
to be easily seen under customary conditions of purchase. 


See. 27.002 Canned peaches—Fill of container; label 
statement of substandard fill, (a) The standard of fill of 
container for canned peaches is the maximum quantity of 
the optional peach ingredient which can be sealed in the 
container and processed by heat to prevent spoilage, with- 
out crushing or breaking such ingredient. 


‘b) Tf canned peaches fall below the standard of fill of 
container prescribed in subsection (a), the label shall bear 
the statement “Below standard in fill,” printed in Chelten- 
ham bold condensed caps. If.the quantity of the contents 
of the container is less than 1 pound, the statement shall be 
in 12-point type; if such quantity is 1 pound or more, the 
statement shall be in 14-point type. Such statement shall 
be enclosed within lines, not less than 6 points in width, 
forming a rectangle; but if the statement specified in section 
27.001 (d) is also used, both statements (one following the 
other) may be enclosed within the same rectangle. Such 
statement or statements, with enclosing lines, shall be on a 
strongly contrasting, uniform background, and shall be so 
placed as to be easily seen when the name “Peaches” or any 
pictorial representation of a peach is viewed, wherever such 
name or representation appears so conspicuously as to. be 
easily seen under customary conditions of purchase, 


Canned Apricots 


Sec, 27.010 Canned apricots—lIdentity; label statement 
of optional ingredients. (a) Canned apricots are the food 
prepared from mature apricots. Such apricots, except in the 
case of whole apricots, are pitted, and are in one of the 
following forms of units: peeled whole; unpeeled whole; 
peeled halves; unpeeled halves; peeled quarters; unpeeled 
quarters; peeled slices; unpeeled slices; peeled mixed pieces 
of irregular sizes and shapes; unpeeled mixed pieces of 
irregular sizes and shapes. Apricots in each such form of 
unit are an optional apricot ingredient. To one such in- 
gredient is added one of the optional ingredients. 

(11) Water. 

(12) Water solution of sugar, of 25° Brix or more. 

(13) Water solution of sugar, of less than 25° Brix. 
The food may be seasoned with one or more of the optional 
ingredients: 

(14) Spice. 

(15) Flavoring. 

(16) A vinegar. 

(17) Apricot pits (except in the case of whole apricots), 
not more than | to each 8 ounces of finished canned apricots. 
The food is sealed in a container and so processed by heat 
as to prevent spoilage. The liquid of the finished canned 
apricots is not more than ° Brix (to be fixed within the 
range of 35° Brix and 45° Brix). 


(b) The label shall bear the words “Peeled whole,” 
“Unpeeled whole,” “Peeled halves,’ “Unpeeled halves,” 
“Peeled quarters,” “Unpeeled quarters,” “Peeled slices,” 
“Unpeeled slices,” “Peeled mixed pieces of irregular sizes 
and shapes,” “Unpeeled mixed pieces of irregular sizes and 
shapes,” naming the optional apricot ingredient present. 
The label shall also bear the statement “In water,” “In 
sugar sirup,” or “In water, slightly sweetened,” showing 
respectively the presence of optional ingredient (11), (12), 
or (13), as the case may be; but the statement “In sugar 
sirup” or “In water, slightly sweetened” may be qualified to 
show the minimum per cent by weight of sugar, as de- 
termined by the Brix hydrometer, in the liquid of the finished 
canned apricots. If optional ingredient (14), (15), or (16) 
is present, the label shall bear the statement or statements 
“Spice added” or “With added spice,” “Flavoring added” 
or “With added flavoring,” “Vinegar added” or “With added 
vinegar,” as the case may be; or if two or all of optional 
ingredients (14), (15), and (16) are present, such state- 
ments may be combined, as for example, “Spice, flavoring, 
and vinegar added.” In lieu of the word “Spice” or “Flavor- 
ing” in such statement or statements the common or usual 
name of the spice or flavoring may be used. If optional 
ingredient (17) is present, the label shall bear the state- 
ment “Seasoned with apricot pits.” Wherever the name 
“Apricots” appears\on the label so conspicuously as to be 
easily seen under customary conditions of purchase, the 
words and statements herein specified showing the optional 
ingredients present shall immediately and conspicuously pre- 
cede or follow such name, without intervening written, 
printed, or graphic matter, except that the varietal name 
of the apricots may so intervene, 

Sec. 27.011 Canned apricots—-Quality; label statement 
of substandard quality. (a) The standard of quality for 
canned apricots is as follows: 

(1) All units tested in accordance with the method pre- 
scribed in subsection (b) are pierced by a weight of not 
more than 300 grams; 

(2) in the cases of halves and quarters, the weight of 
each unit is not less than 35 ounce and 45 ounce respectively; 


5760 


INFORMATION LETTER 


(3) in the cases of whole apricots, halves, and quarters, 
the weight of the largest unit in the container is not more 
than twice the weight of the smallest unit therein; 


(4) not more than 20 per cent of the units in the con- 
tainer are blemished with scab, hail injury, discoloration, or 
other abnormality ; 


(5) in the cases of whole apricots, halves, and quarters, 
all units are untrimmed, or are so trimmed as to preserve 
normal contour; and 


(6) except in the case of mixed pieces of irregular sizes 
and shapes, not more than 5 per cent of the units in a con- 
tainer of 20 or more units, and not more than 1 unit in a 
container of less than 20 units, is crushed or broken (a unit 
which has lost its normal contour because of ripeness, and 
which bears no mark of crushing, shall not be considered 
to be crushed or broken); but if more than 20 percent of 
such units are crushed or are broken, such canned apricots 
shall be considered to be mixed pieces or irregular sizes 
and shapes, subject to the labeling requirements specified 
therefor in section 27.010 (b). 


(b) Canned apricots shall be tested by the following 
method to determine whether or not they meet the require- 
ments of clause (1) of subsection (a): 


So trim a test piece from the unit as to fit, with peel 
surface up, into a supporting receptacle. If the unit is of 
different firmness in different parts of its peel surface, trim 
the piece from the firmest part. If the piece is unpeeled, 
remove the peel. The top of the receptacle is circular in 
shape, of 14% inches inside diameter, with vertical sides; or 
rectangular in shape, “4 inch by 1 inch inside measurements, 
with ends vertical and sides sloping downward and joining 
at the center at a verticle depth of “4 inch. Use the circular 
receptacle for testing units of such size that a test piece can 
be trimmed therefrom to fit it. Use the rectangular re- 
ceptacle for testing other units. Test no unit from which 
a test piece with rectangular peel surface at least 4% inch 
by 1 inch cannot be trimmed. Test the piece by means of 
a round metal rod “oe inch in diameter. To the upper end 
of the rod is affixed a device to which weight can be added. 
The rod is held vertically by a support through which it 
can freely move upward or downward. The lower end of 
the rod is a plane surface to which the vertical axis of the 
rod is perpendicular. Adjust the combined weight of the 
rod and device to 100 grams. Set the receptacle so that the 
surface of the test piece is held horizontally. Lower the 
end of the red to the approximate center of such surface, 
and add weight to the device at a uniform, continuous rate 
of 12 grams per second until the rod pierces the test piece. 
Weigh the rod and weighted device. Test all units in con- 
tainers of 50 units or less, except those units too small for 
testing or too soft for trimming. Test at least 50 units, 
taken at random, in containers of more than 50 units; but 
if less than 50 units are of sufficient size and firmness for 
testing, test those which are of sufficient size and firmness. 


(c) If the quality of canned apricots falls below the 
standard prescribed by subsection (a), the label (unless it 
bears the statement specified in subsection (d)) shall bear 
the statement “Below standard in quality ——-,” the blank 
to be filled in with the word or words specified after the 
corresponding number of each clause of subsection (a) 
which such canned apricots fail to mect, as follows: (1) 
“Not tender”; (2) “Small halves” or “Small quarters,” as 
the case may be; (3) “Mixed sizes”; (4) “Blemished”; 
(5) “Unevenly trimmed”; (6) “Partly crushed or broken.” 
Such statement shall immediately and conspicuously precede 
or follow, without intervening written, printed, or graphic 


matter, the name “Apricots” and the words and statements 
“eae authorized to appear with such name by section 
d ). 


(d) In lieu of the statement or statements specified in 
subsection (c), the label may bear the statement “Sub- 
standard quality good food—not high grade,” printed in two 
lines of Cheltenham bold condensed caps. The words “Sub- 
standard quality” shall constitute the first line, and the 
second line shall immediately follow. If the quantity of 
the contents of the container is less than 1 pound, the type 
of the first line shall be 12-point, and of the second 8-point. 
If such quantity is 1 pound or more, the type of the first line 
shall be 14-point, and of the second, 10-point. Such state- 
ment shall be enclosed within lines, not less than 6 points 
in width, forming a rectangle. Such statement, with en- 
closing lines, shall be on a strongly contrasting, uniform 
background, and shall be so placed as to be easily seen 
when the name “Apricots” or any pictorial representation of 
an apricot is viewed, wherever such name or representation 
appears so conspicuously as to be easily seen under cus- 
tomary conditions of purchase. 

Sec. 27.012 Canned apricots—Fill of container; label 
statement of substandard fill. (a) The standard of fill of 
container for canned apricots is the maximum quantity of the 
optional apricot ingredient which can be sealed in the con- 
tainer and processed by heat to prevent spoilage, without 
crushing or breaking such ingredient. 

(b) If canned apricots fall below the standard of fill of 
container prescribed in subsection (a), the label shall bear 
the statement “Below standard in fill,” printed in Chelten- 
ham bold condensed caps. If the quality of the contents of 
the container is less than 1 pound, the statement shall be in 
12-point type; if such quantity is 1 pound or more, the state- 


ment shall be in 14-point type. Such statement shall be en- 
closed within lines, not less than 6 points in width, forming 
a rectangle; but if the statement specified in section 27.011 
(d) is also used, both statements (one following the other) 


may be enclosed within the same rectangle. Such statement 
or statements, with enclosing lines, shall be on a strongly 
contrasting, uniform background, and shall be so placed as 
to be easily seen when the name “Apricots” or any pictorial 
representation of an apricot is viewed, wherever such name 
or representation appears so conspicuously as to be easily 
seen under customary conditions of purchase. 


Canned Pears 


Sec. 27.020 Canned pears—Identity; label statement of 
optional ingredients, (a) Canned pears are the food pre- 
pared from mature pears. Such pears, except in the case 
of whole pears, are cored, and are in one of the following 
forms of units: whole; halves; quarters; slices; dice; mixed 
pieces of irregular sizes and shapes. Pears in each such 
form of units are an optional pear ingredient. To one such 
ingredient is added one of the optional ingredients: 

(7) Water. 

(8) Water solution of sugar, of 20° Brix or more. 

(9) Water solution of sugar, of less than 20° Brix. 

The food may be seasoned with one or more of the optional 
ingredients: 

(10) Spice. 

(11) Flavoring. 

(12) A vinegar. 

The food is sealed in a container and so processed by heat 
as to prevent spoilage. The liquid of the finished canned 
pears is not more than ——° Brix (to be fixed within the 
range of 30° Brix to 40° Brix). 
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(b) The label shall bear the words “Whole,” “Halves,” 
“Quarters,” “Slices” or “Sliced,” “Diced,” or “Mixed pieces 
of irregular sizes and shapes,” naming the optional pear in- 
gredient presents. The label shall also bear the statement 
“In water,” “In sugar sirup,” or “In water, slightly sweet- 
ened,” showing respectively the presence of —- ingre- 
dient (7), (8), or (9), as the case may be; but the state- 
ment “In sugar sirup” or “In water, slightly sweetened” may 
be qualified to show the minimum percent by weight of 
sugar, as determined by the Brix hydrometer, in the liquid 
of the finished canned pears. If optional ingredient (10), 
(11), or (12) is present, the label shall bear the statement 
or statements “Spice added” or “With added spice,” “Flavor- 
ing added” or “With added flavoring,” “Vinegar added” or 
“With added vinegar,” as the case may be; or if two or all 
of optional ingredients (10), (11), and (12) are present, 
such statements may be combined, as for example, “Spice, 
flavoring, and vinegar added.” In lieu of the word “Spice” 
or “Flavoring” in such statement or statements the common 
or usual name of the spice or flavoring may be used. Wher- 
ever the name “Pears” appears on the label so conspicuously 
as to be easily seen under customary conditions of purchase, 
the words and statements herein specified showing the op- 
tional ingredients present shall immediately and conspicu- 
ously precede or follow such name, without intervening 
written, printed, or graphic matter, except that the specific 
varietal name of the pears may so intervene. 


Sec. 27.021 Canned pears—Quality; label statement of 
substandard quality. (a) The standard of quality for canned 
pears is as follows: 

(1) All units tested in accordance with the method pre- 
scribed in subsection (b) are pierced by a weight of not 
more than 300 grams; 

(2) in the cases of halves and quarters, the weight of 
cach unit is not less than % ounce and 3% ounce, respectively ; 


(3) in the cases of whole pears, halves, and quarters, the 
weight of the largest unit in the container is not more than 
twice the weight of the smallest unit therein; 

(4) no peel is present; 

(5) not more than 20 per cent of the units in the container 
are blemished with scab, discoloration, or other abnormality; 


(6) in the cases of whole pears, halves, and quarters, all 
units are untrimmed, or are so trimmed as to preserve normal 
contour; and 

(7) except in the case of mixed pieces of irregular sizes 
and shapes, not more than 10 percent of the units in a con- 
tuiner of 10 or more units, and not more than 1 unit in a 
container of less than 10 units, is crushed or broken (a unit 
which has lost its normal contour because of ripeness, and 
which bears no mark of crushing, shall not be considered 
to be crushed or broken; but if more than 20 percent of such 
units are crushed or broken, such canned pears shall be con- 
sidered to be mixed pieces of irregular sizes and shapes, 
subject to the labeling requirements specified therefor in 
section 27,020 (b). 

(b) Canned pears shall be tested by the following method 
to determine whether or not they meet the requirements of 
clause (1) of subsection (a): 


So trim a test piece from the unit as to fit, with peel sur- 
face up, into a supporting receptacle. If the unit is of 
different firmness in different parts of its peel surface, trim 
the piece from the firmest part. If the piece is unpeeled, 
remove the 1. The top of the receptacle is circular in 
shape, of 1% inches inside diameter, with vertical sides; or 
rectangular in shape, % inch by 1 inch inside measurements, 
with ends vertical and sides sloping downward and joining 


at the center at a vertical depth of % inch. Use the circular 
receptacle for testing units of such size that a test piece 
can be trimmed therefrom to fit it. Use the rectangular 
receptacle for testing other units. Test no unit from which 
a test piece with rectangular peel surface at least 4 inch 
by 1 inch cannot be trimmed. Test the piece by means of 
a round metal rod %2 inch in diameter. To the upper end 
of the rod is affixed a device to which weight can be added. 
The rod is held vertically by a support through which it can 
freely move upward or downward. The lower end of the 
rod is a plane surface to which the vertical axis of the rod 
is a. Adjust the combined weight of the rod 
and device to 100 grams. Set the receptacle so that the 
surface of the test piece is held horizontally. Lower the 
end of the rod to the approximate center of such surface, 
and add weight to the device at a uniform, continuous rate 
of 12 grams per second until the red pierces the test piece, 
Weigh the rod and weighted device. Test all units in con- 
tainers of 50 units or less, except those units too small for 
testing or too soft for trimming. Test at least 50 units, taken 
at random, in containers of more than 50 units; but if less 
than 50 units are of sufficient size and firmness for testing, 
test those which are of sufficient size and firmness. 


(c) If the quality of canned pears falls below the stand- 
ard prescribed by subsection (a), the label (unless it bears 
the statement specified by subsection (d)) shall bear the 
statement “Below standard in quality . .” the blank to 


be filled in with the word or words specified after the corre- 
sponding number of each clause of subsection (a) which 
such canned pears fail to meet, as follows: (1) “Not tender”; 
(2) “Small halves” or “Small quarters,” as the case may be; 
(3) “Mixed sizes”; (4) “Not well peeled” or “Unpeeled,” 
as the case may be; (5) “Blemished”; (6) “Unevenly 


trimmed”; (7) “Partly crushed or broken.” Such statement 
shall immediately and conspicuously precede or follow, with- 
out intervening written, printed, or graphic matter, the name 
“Pears” and the words and statements required or authorized 
to appear with such name by section 27.020 (b). 


(d) In lieu of the statement or statements specified in sub- 
section (c), the label may bear the statement “Substandard 
quality good food—not high grade,” printed in two lines of 
Cheltenham bold condensed caps. The words “Substandard 

uality” shall constitute the first line, and the second line 
shall immediately follow. If the quantity of the contents of 
the container is less than 1 pound, the type of the first line 
shall be 12-point, and of the second, 8-point. If such quan- 
tity is 1 pound or more, the type of the first line shall be 14- 
point, and of the second 10-point. Such statement shall be 
enclosed within lines, not less than 6 points in width, forming 
a rectangle. Such statement with enclosing lines shall be on 
a strongly contrasting, uniform background, and shall be so 
placed as to be easily seen when the name “Pears” or any 
pictorial representation of a pear is viewed, wherever such 
name or representation appears so conspicuously as to be 
easily seen under customary conditions of purchase, 


Sec. 27.022 Canned pears—Fill of container; label state- 
ment of substandard fill. (a) The standard of fill of con- 
tainer for canned pears is the maximum quantity of the 
optional pear ingredient which can be sealed in the container 
and processed by heat to prevent spoilage, without crushing 
or breaking such ingredient. 


(b) If canned pears fall below the standard of fill of 
container prescribed in subsection (a), the label shall 
bear the statement “Below standard in fill,” printed in 
Cheltenham bold condensed caps. If the quantity of the 
contents of the container is less than 1 pound, the state- 
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ment shall be in 12-point type; if such quantity is 1 
pound or more, the statement shall be in 14-point type. Such 
statement shall be enclosed within lines, not less than 6 
points in width, forming a rectangle; but if the statement 
specified by section 27.021 (d) is also used, both statements 
(one following the other) may be enclosed within the same 
rectangle. Such statement or statements, with enclosing lines, 
shall be on a strongly contrasting, uniform background, and 
shall be so placed as to be easily seen when the name “Pears” 
or any pictorial representation of a pear is viewed, wherever 
such name or representation appears so conspicuously as to 
be easily seen under customary conditions of purchase. 


Canned Cherries 


Src. 27.030 Canned cherries—Identity; label statement of 
optional ingredients. (a) Canned cherries are the food pre- 
pared from mature cherries of one of the following varietal 
groups; red sour; light colored sweet; dark colored sweet. 
They may be pitted or unpitted. Pitted cherries of each such 
varietal group, and unpitted cherries of each such varietal 
group, are an optional cherry ingredient. To one such in- 
gredient is added one of the optional ingredients: 

(7) Water. 

(8) Water solution of sugar, or 20° Brix or more. 

(9) Water solution of sugar, of less than 20° Brix. 

(10) Cherry juice. 

(11) Cherry juice solution of sugar, of 20° Brix or more. 

(12) Cherry juice solution of sugar, of less than 20° Brix. 
The food may be seasoned with one or both of the optional 
ingredients: 

(13) Spice. 

(14) Flavoring. 


The food is sealed in a container and so processed by heat 
as to prevent spoilage. The liquid of the finished canned 
cherries is not more than 45° Brix in the case of sour varie- 
ties, and not more than 30° Brix in the case of sweet varieties. 


(b) The label shall bear the words “Red sour pitted,” 
“Red sour unpitted,” “Light colored sweet pitted,” “Light 
colored sweet unpitted,” “Dark colored sweet pitted,” or 
“Dark colored sweet unpitted,” naming the optional cherry 
ingredient present. The label shall also bear the statement 
“In water,” “In sugar sirup,” “In water, slightly sweetened,” 
“In cherry juice,” “In sweetened cherry juice,” or “In 
slightly sweetened cherry juice,” showing respectively the 
presence of optional ingredient (7), (8), (9), (10), (11), 


or (12), as the case may be; but the statement “In sugar, 


sirup,” “In water, slightly sweetened,” “In sweetened cherry 
juice,” or “In slightly sweetened cherry juice” may be quali- 
fied to show the minimum percent by weight of sugar, as 
determined by the Brix hydtometer, in the liquid of the 
finished canned cherries. Lf optional ingredient (13) or 
(14) is present, the label shall bear the statement or state- 
ments “Spice added” or “With added spice,” “Flavoring 
added” or “With added flavoring,” as the case may be; or if 
both such ingredients are present such statements may be 
combined, as for example “Spice and flavoring added.” In 
lieu of the word “Spice” or “Flavoring” in such statement 
or statements, the common or usual name of the spice or 
flavoring may be used. Wherever the name “Cherries” ap- 
pears on the label so conspicuously as to be easily seen 
under customary conditions of purchase, the words and state- 
ments herein specified showing the optional ingredients pres- 
ent shall immediately and conspicuously precede or follow 
such name, without intervening written, printed, or graphic 
matter, except that the specific varietal name of the cherries 
may so intervene. 


. 


Src. 27.031 Canned cherries—Quality; label statement o/ 
substandard quality. (a) The standard of quality for canned 
cherries is as follows: 

(1) In the case of pitted cherries, not more than 1 pit is 
= in each 20 ounces of canned cherries, as determined 

) 


y the method prescribed in subsection (b) (1); 


(2) In the case of unpitted cherries, the weight of each 
cherry in the container is not less than Yo ounce; 


(3) In the case of unpitted cherries, the weight of the 
largest cherry in the container is not more than twice the 
weight of the smallest cherry therein; 

(4) In the case of unpitted cherries, the total weight of 
pits is not more than 12 percent of the weight of drained 
cherries, as determined by the method prescribed in sub- 
section (b) (2); and 


(5) Not more than 15 percent by count of the cherries in 
the container are blemished with scab, hail injury, discolora- 
tion, sear tissue, or other abnormality. 


(b) Canned cherries shall be tested by the following 
method to determine whether or not they comply with the 
requirements of clauses (1) and (4) of subsection (a): 


(1) Take at random such number of containers as to have 
a total quantity of contents of at least 24 pounds. Open the 
containers and weigh the contents. Count the pits and 
yieces of pits in such total quantity. Count a piece of pit 
ed than a half as 1 pit; count a half pit or smaller piece 
as 4 pit. From the combined weight of the contents of all 
the containers, calculate the average number of pits in each 
20 ounces of canned cherries. . 


(2) Tilt the opened container so as to distribute the con- 
tents over the meshes of a circular sieve which has previously 
been weighed. The diameter of the sieve is 8 inches if the 
quantity of the contents of the container is less than 3 
pounds, or 12 inches if such quantity is 3 pounds or more. 
The bottom of the sieve is No. 8 woven wire cloth which 
complies with the specifications for such cloth set forth on 
page 3 of “Standard Specifications for Sieves,” published 
October 25, 1938, by U. S. Department of Commerce, Na- 
tiohal Bureau of Standards. Without shifting the cherries, 
so incline the sieve as to facilitate drainage. Two minutes 
from the time drainage begins, weigh the sieve and drained 
cherries. The weight so found, less the weight of the sieve, 
shall be considered to be the weight of drained cherries. 
Pit the cherries and’ wash the pits free from adhering flesh. 
Drain and weigh the pits by the method prescribed above. 
Divide the weight of pits so found by the weight of drained 
cherries, and multiply by 100, 


(c) If the quality of canned cherries falls below the stand- 
ard prescribed by subsection (a), the label (unless it bears 
the statement specified in subsection (d)) shall bear the 
statement “Below standard in quality .” the blank to 
be filled in with the word or words specified after the corre- 
sponding number of each clause of subsection (a) which 
such canned cherries fail to meet, as follows: (1) “Partially 
pitted”; (2) “Small”; (3) “Mixed sizes”; (4) “Thin 
fleshed”; (5) “Blemished.” Such statement shall immedi- 
ately and conspicuously precede or follow, without inter: 
vening, written, printed, or graphic matter, the namé 
“Cherries” and the words and statements required or author- 
ized to appear with such name by section 27.030 (b). 


(d) In lieu of the statement or statements specified in 
subsection (c), the label may bear the statement “Sub- 
standard quality good food—not high grade,” printed in two 
lines of Cheltenham bold condensed ca The words “Sub- 
standard quality” shall constitute the first line, and the sec 
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ond shall immediately follow. If the quantity of the contents 
of the container is less than 1 pound, the type of the first line 
shall be 12-point, and of the second, 8-point. If such quan- 
tity is 1 pound or more, the type of the first line shall be 
14-point, and of the second, 10-point. Such statement shall 
be enclosed within lines not less than 6 points in width, 
forming a rectangle. Such statement, with enclosing lines, 
shall be on a strongly contrasting, uniform background, and 
shall be so placed as to be easily seen when the name 
“Cherries” or any pictorial representation of a cherry is 
viewed, wherever such name or representation appears so 
conspicuously as to be easily seen under customary condi- 
tions of purchase. 

Sec. 27.032 Canned cherries—Fill of container; label 
statement of substandard fill, (a) The standard of fill of 
container for canned cherries is the maximum quantity of 


* the optional cherry ingredient which can be sealed in the 


container and processed by heat to prevent spoilage, without 
crushing such ingredient. 

(b) If canned cherries fall below the standard of fill of 
container prescribed in subsection (a) the label shall bear 
the statement “Below standard in fill,” printed in Chelten- 
ham bold condensed caps. If the quantity of the contents 
of the container is less than 1 pound, the statement shall 
be in 12-point type; if such quantity is 1 pound or more, 
the statement shall be in 14-point type. Such statement shall 
be enclosed within lines not less than 6 points in width, 
forming a rectangle; but if the statement specified in section 
27.031 (d) is also used, both statements (one following the 
other) may be enclosed within the same rectangle. Such 
statement or statements, with enclosing lines, shall be on a 
strongly contrasting, uniform background, and shall be so 
placed as to be easily seen when the name “Cherries” or any 
pictorial representation of a cherry is viewed, wherever such 
hame or representation appears so conspicuously as to be 
easily seen under customary conditions of purchase. 


Canned Peas 


Sec, 51.000 Canned peas—ldentity; label statement of 
optional ingredients. (a) Canned peas are the food pre- 
pared from one of the following optional ingredients: 

(1) Shelled, succulent peas (Pisum sativum) of Alaska 
or other smooth skin varieties. 

(2) Shelled, succulent peas (Pisum sativum) of sweet, 
wrinkled varieties. 

(3) Shelled, dried peas (Pisum sativum) of Alaska or 
other smooth skin varieties. 

(4) Shelled, dried peas 
wrinkled varieties. 

To such ingredient water is added. The food may be sea- 
soned with one or more of the optional ingredients: 

(5) Salt. 

(6) Sugar. 

(7) Flavoring. 

(8) Green peppers. 
The food is sealed in a container and so processed by heat 
as lo prevent spoilage. 


(b) The label shall bear the word or words “Early June,” 
“Sweet,” “Dried early June,” or “Dried sweet,” showing re- 
spectively the presence of optional ingredient (1), (2), (3), 
or (4), as the case may be. If optional ingredient (7) is 
present the label shall bear the statement “Flavoring added” 
or With added flavoring,” or in lieu of the word “Flavoring” 
the common or usual name of the flavoring may be used in 
such statement. If optional ingredient (8) is present the 
label shall bear the statement “Seasoned with green peppers.” 


(Pisum sativum) of sweet 


Wherever the name “Peas” appears on the label so conspic- 
uously as to be easily seen under customary conditions of 
purchase, the words and statements herein specified showing 
the optional ingredients present shall immediately and con- 
spicuously precede or follow such name, without intervening 
written, printed, or graphic matter, except that the specific 
varietal name of the peas may so intervene. 

Sec. 51.001 Canned peas—Quality; label statement of 
quality. (a) The standard of quality for canned peas is as 
follows: 

(1) The combined weight of spotted peas and discolored 
peas is not more than ——— percent (to be fixed within the 
range of 1 percent to 4 percent) of the drained weight of 
the peas from the container; 

(2) the combined weight of pea pods and other harmless 
extraneous vegetable material is not more than ——— percent 
(to be fixed within the range of 0.1 percent to 0.5 percent) 
of the drained weight of peas from the container; 

(3) the weight of pieces of peas is not more than -— 
percent (to be ‘fixed within the range of 5 percent to 10 
percent) of the drained weight of peas from the container; 

(4) the skins of not more than 25 percent by count in 
the case of Alaska or other smooth skin varieties, and of 
not more than 5 percent by count in the case of sweet, 
wrinkled varieties, of the peas are ruptured to a width of 
Ye inch or more; 

(5) not less than 90 percent by count of the peas are 
crushed by a weight of not more than 907.2 grams (2 
pounds); and 

(6) The alcohol-insoluble solids of Alaska or other smooth 
skin varieties are not more than percent (to be 
fixed within the range of 22.5 percent to 23.5 percent), and 
of sweet, wrinkled varieties not more than percent 
(to be fixed within the range of 20 percent to 21 percent). 


(b) Canned peas shall be tested by the following methods 
to determine whether or not they meet the requirements of 
subsection (a): 


(1) After determining the fill of the container as pre- 
scribed in section 51,002 (a), distribute the contents of the 
container over the meshes of a circular sieve made with No. 
8 woven wire cloth which complies with the specifications 
for such cloth set forth on page 3 of “Standard Specifications 
for Sieves,” published October 25, 1938, by U. S. Depart- 
ment of Commerce, National Bureau of Standards. The 
diameter of the sieve used is 8 inches if the quantity of the 
contents of the container is less than 3 pounds, or 12 inches 
if such quantity is 3 pounds or more. Without shifting 
the peas, so incline the sieve as to facilitate drainage. Two 
minutes from the time drainage begins, remove the peas from 
the sieve and weigh them. Such weight shall be considered 
to be the drained weight of the peas. 

(2) From the drained peas obtained in (1), promptly 
segregate and weigh the spotted and discolored peas, the 
pea pods and other harmless extraneous vegetable material, 
and the pieces of peas. 

(3) From the drained peas obtained in (1), take at ran- 
dom a subdivision of 100 to 150 peas, and count them. Im- 
mediately cover these peas with a portion of the liquid 
obtained in (1), and odd the remaining liquid to the drained 
peas from which the subdivision was taken. Count those 
peas in the subdivision, the skins of which are ruptured 
to a width of %e inch or more. 

(4) Immediately after each pea is examined by the 
method prescribed in (3), test it by removing its skin, plac- 
ing one of its cotyledons, with flat surface down, on the 
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eget center of the level, smooth surface of a rigid 
plate, lowering a horizontal disc to the highest point of the 
cotyledon, and measuring the height of the cotyledon. The 
dise is of rigid material and is affixed to a rod held vertically 
by a support through which the rod can freely move upward 
or downward. The lower face of the disc is a smooth, plane 
surface horizontal to the vertical axis of the rod. A device 
to which weight may be added is affixed to the upper end 
of the red. Before lowering the disc to the cotyledon, adjust 
the combined weight of disc, rod, and device to 100 grams. 
After measuring the height of the cotyledon, and shifting the 
plate, if necessary, so that the cotyledon is under the ap- 
proximate center of the disc, add weight to the device at a 
uniform, continuous rate of 12 grams per second until the 
cotyledon is pressed to one-fourth its previously measured 
height, or until the combined weight of disc, rod, and de- 
vice is 907.2 grams (2 pounds). A pea so tested shall be 
considered to be crushed when its cotyledon is pressed to 
one-fourth its original height. 


(5) Drain the liquid from the peas which remained after 
taking the subdivision as prescribed in (3). Transfer the 
peas to a pan, and rinse them with a volume of water equal 
to twice the capacity of the container from which such peas 
were drained in (1). Immediately drain the peas again by 
the method prescribed in (1). After the two minutes’ drain- 
ing, wipe the moisture from the bottom. of the sieve. Com- 
minute the peas thus drained, stir them to a uniform mixture, 
and weigh 20 grams of such mixture into a 600 cc. beaker. 
Add 300 ce. of 80 percent alcohol (by volume), stir, cover 
beaker, and bring to a boil. Simmer slowly for 30 minutes. 


Fit a Biichner funnel with a previously prepared filter paper 


of such size that its edges extend 4% inch or more up the 
vertical sides of the funnel. The previous preparation of the 
filter paper consists of drying it in a flat-bottomed dish for 
2 hours at 100° Centigrade, covering the dish with a tight- 
fitting cover, cooling it in a desiccator, and promptly weigh- 
ing. After the filter paper is fitted to the funnel, apply suc- 
tion and transfer the contents of the beaker to the funnel. 
Do not allow any of the material to run over the edge of 
the paper. Wash the material on the filter with 80 percent 
alcohol (by volume) until the washings are clear and color- 
less. Transfer the filter paper with the material retained 
thereon to the dish used in preparing the filter paper. Dry 
the material in a ventilated oven, without covering the dish, 
for 2 hours at 100° Centigrade. Place the cover on the 
dish, cool it in a desiccator, and promptly weigh. From this 
weight subtract the weight of the dish, cover, and paper, as 
previously found. The weight in grams thus obtained, mul- 
tiplied by 5, shall be considered to be the percent of alcohol- 
insoluble solids. 


(c) If the quality of canned peas falls below the standard 
prescribed by subsection (a), the label (unless it bears the 
statement prescribed by subsection (d)) shall bear the state- 
ment “Below standard in quality .” the blank to be 
filled in with the word or words specified after the corre- 
sponding number of each clause of subsection (a) which 
such canned peas fail to meet, as follows: (1) “Excessive 
spotted or discolored peas”; (2) Excessive foreign ma- 
terial”; (3) “Excessive broken peas”; (4) “Excessive 
cracked peas”; (5) “Not tender”; (6) “Excessively mealy.” 
If such canned peas fail to meet two or all of clauses (1), 
(3), and (4), the words specified after the corresponding 
numbers of such clauses may be combined, as for example, 
“Excessive spotted or discolored, broken and cracked peas.” 
Such statement shall immediately and conspicuously precede 
or follow, without intervening written, printed, or graphic 


matter, the name “Peas” and the words and statements re- 
quired or authorized to appear with such name by section 
51.000 (b). 

(d) In lieu of the statement or statements specified in 
subsection (c), the label may bear the statement “Substand- 
ard quality good food—not high grade,” printed in two lines 
of Cheltenham bold niall caps. The words “Substand- 
ard quality” shall constitute the first line, and the second 
line shall immediately follow. If the quantity of the con- 
tents of the container is less than 1 pound, the type of the 
first line shall be 12-point, and of the second line, 8-point. 
If such quantity is 1 pound or more, the type of the first line 
shall be 14-point, and of the second line, 10-point. Such 
statement shall be enclosed within lines, not less than 6 
points in width, forming a rectangle. Such statement, with 
enclosing lines, shall be on a strongly contrasting, uniform 
background, and shall be so placed as to be easily seen when 
the name “Peas” or any pictorial representation of peas is 
viewed, wherever such name or representation appears so 
conspicuously as to be easily seen under customary condi- 
tions of purchase. 

Sec. 51.002 Canned -—Fill of container; label state- 
ment of substandard fill, (a) The standard of fill of con- 
tainer for canned peas is a fill such that, when the peas 
and liquid are removed from the container and returned 
thereto, the leveled peas (irrespective of the quantity of the 
liquid), 15 seconds after they are so returned, completely 
fill the container. A container with lid attached by double 
seam shall be considered to be completely filled when it is 
filled to the level “%e inch vertical distance below the top 
of the double seam. 


(b) If canned peas fall below the standard of fill of con- 
tainer prescribed in subsection (a), the label shall bear the 
statement “Below standard in fill” printed in Cheltenham 
bold condensed caps. If the quantity of the contents of the 
container is less than 1 pound, the statement shall be in 12- 
point type; if such quantity is 1 pound or more, the state- 
ment shall be in 14-point type. Such statement shall be 
enclosed within lines, not less than 6 points in width, form- 
ing a rectangle; but if the statement specified in section 
51.001 (d) is also used, both statements (one following the 
other) may be enclosed within the same rectangle. Such 
statement or statements, with enclosing lines, shall be on a 
strongly contrasting, uniform background, and shall be so 
placed as to be easily seen when the name “Peas” or any 
pictorial representation of peas is viewed, wherever such 
name or representation appears so conspicuously as to be 
easily seen under customary conditions of purchase. 


INTERSTATE TRADE BARRIERS 


New Study of Bureau of Agricultural Economics 
Recommends Removal of Restraints 


Action looking toward the removal of interstate trade 
barriers which are causing “incalculable economic loss” to 
the Nation was recommended this week in a special report 
to the Secretary of Agriculture by the Bureau of Agricultural 
Economics. The report, “Barriers to Internal Trade in Farm 
Products,” is sponsored by State commissioners of agricul- 
ture through the marketing committee of the National Asso- 
ciation of Commissioners, Secretaries, and Directors of 
Agriculture. 


Practically every State, it is shown in the report, has 
placed regulations and restrictions upon interstate trade in 
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foods and other commodities. Every farm product is affected. 
The regulations and restrictions include discriminatory in- 
spection fees, licenses and taxes; conflicting food grading, 
labeling and packaging laws; and a bewildering maze of 
quarantines, embargoes and other impositions. 

To remove existing discrimination against merchant-truck- 
ers, the Bureau suggests that such merchants “should be 
charged a rental for the facilities provided for them, sufficient 
to pay the cost of those facilities. Fees for the privilege 
of doing business should be set at such levels that the per 
diem amount will be the same or virtually the same for the 
merchant-trucker as for the established merchant who does 
about the same daily volume of business.” 

Continuous review of State grading and other marketing 
requirements is essential, the Bureau's report declares, to 
accomplish much-needed uniformity. Agreements among 
the States might reduce or limit differences, or a combina- 
tion of Federal action and interstate agreements may prove 
to be the most practicable approach. A similar approach, 
the report suggests, could eliminate unnecessary plant and 
animal quarantines and obtain greater uniformity. 


Reporting on the “complexity” of grading and labeling 
laws, the Bureau says that every State now has such legis- 
lation, that there are approximately 170 separate pieces of 
state legislation relating to the grading and labeling of farm 
products. Much legislation has been enacted also, defining 
standard containers or authorizing some State official or State 
hoard to do so, All States except New Mexico have food and 
drug legislation, “closely patterned after the Federal act, 
although they frequently deviate from it in the phraseology 
of some of the provisions.” 

In the interest of uniform State food legislation, the Asso- 
ciation recently sent to canners a bulletin dealing with 
various bills which have been proposed for introduction, or 
which have been introduced, in State legislatures. This 
bulletin discusses the points in which these bills differ from 
the Federal law, and makes suggestions as to provisions 


that should be embodied in State food legislation. 


National Conference Called to Halt Barriers 


A National Conference on Interstate Trade Barriers has 
heen called by the Council of State Governments, to be held 
at Chicago, April 5, 6, and 7, in an effort to halt the erection 
of “tariff barriers among the several States,” it was an- 
nounced Thursday. 


The Council is composed of State governors, commission- 
ers, and legislators who resolved in a General Assembly at 
Washington in January, that “interstate trade barriers, under 
whatever guise, are detrimental to the economic welfare of 
the country.” Forty-six of the 48 States were represented 
at the Assembly. 


Complaint Issued Against Wholesale Grocers 


Alleging violation of the Federal Trade Commission Act 
through the use of unfair methods of competition, the Fed- 
era! Trade Commission has issued a complaint against four 
Baltimore wholesale grocery firms. According to the com- 
plaint, it has been the custom of the wholesale grocers in 


Baltimore, in purchasing products in less than carload lots, 
to pool their respective purchases so as jointly to make up 
a carload and thereby be able to take advantage of carload 
lot prices. 


The complaint alleges that the four respondent whole- 
salers entered into an agreement whereby they refused to 
join in making up carload shipments if certain designated 
wholesale grocers in Baltimore were permitted to pool their 
orders in such shipments. The Commission also has alleged 
that the respondents increased their purchases of certain 
products in order that their combined purchases would make 
a carload, thus eliminating all possibility of other Baltimore 
wholesalers from receiving any part of the carload shipment. 

Another allegation in the complaint charges that the four 
wholesale firms threatened certain manufacturers and pyo- 
ducers to the effect that they would refuse to purchase prod- 
ucts from such manufacturers and producers if they allowed 
other Baltimore wholesalers to include their orders of less 
than carload lots in making up carload shipments to Balti- 
more, 

These practices are alleged to have the effect of unlawfully 
restricting movements in commerce, depriving certain desig- 
nated wholesale grocers from competing with the respondents 
in the resale of products purchased in carload lots, and of 
substantially enhancing prices to the consuming public. 


CONGRESS SUMMARY 


Action Taken on National Defense, Reorganization, 
and Appropriation Measures 


The Senate on Tuesday concluded a week-long debate by 
passing the national defense bill providing for increased 
Army strength. On the following day the House passed a 
modified government reorganization bill and on Thursday 
began consideration of the Interior Department appropria- 
tion bill, the sixth regular annual appropriation measure. 


In a prepared statement, suggesting a number of amend- 
ments to the general farm program, Edward A. O'Neal, 
president of the American Farm Bureau Federation, again 
placed the Farm Bureau on record as favoring “an amend- 
ment to the Marketing Agreements Act which will permit 
the producers of any commodity to utilize the advantages of 
this Act.” The statement was read before the House Com- 
mittee on Agriculture during a hearing on general farm 
legislation. 

Senator Bone’s bill (S. 1096), which provides for the in- 
clusion of Pacific Northwest boxed apples as a commodity 
subject to the order sections of the Marketing Agreements 
Act, was favorably acted upon on Thursday by the Senate 
Agricultural Committee. Other amendments to the Market- 
ing Act pending before the two Congressional Committees 
on Agriculture include the MeNary-Pierce bills dealing with 
hops and Representative Hill's bill (H. R. 4244) to place 
pears within the order sections of the law. 

For the second time this session of Congress, the Senate 
delayed consideration of the Barkley water pollution bill. 
Although Senator Barkley pointed out that hearings had been 
held in the preceding Congress on the subject, and that the 
bill up for consideration was practically the same as the pro- 
posal passed last year, Senator Clark asked that the bill go 
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over so that hearings might be held on a water pollution bill 
he introduced March 3. Senator Clark's bill (S. 1691) would 
establish in the Army Engineer Corps a division of water 
pollution control empowered to classify the navigable waters 
of the United States into sanitary water districts. The pro- 
posed division would be authorized to fix standards of purity 
in each such district and minimum requirements for the treat- 
ment of polluting material. 

Another bill (H.R. 4834) has been introduced by Repre- 
sentative Buck of California to amend the definition of “agri- 
cultural labor” contained in the Social Security Act. The 
amendment would exclude from the Act employees engaged 
in “handling, packing or packaging, storing, or otherwise 
preparing for market in their raw or natural state, perishable 
agricultural or horticultural commodities, within the general 
and recognized production section or area (without regard 
to State lines) where such commodities are normally or 
necessarily prepared for market, including their delivery 
to a carrier for transportation to market.” Employees en- 
gaged in processing farm products would be excluded from 
the Act only when “such processing is performed as an inci- 
dent to ordinary farming operations as distinguished from 
manufacturing operations.” 


DEATH CLAIMS RESEARCH CHIEF 


(Continued from page 5757) 


upon committees refer with pleasure to the frank, cordial 
attitude and the unbiased mind with which he approaches 
the problem under discussion. His recent reelection as one 
of the Directors of the American Chemical Society is evi- 
dence of the appreciation in which his services are held by 
all our members. 

“The career of Bigelow has coincided with some of the 
most important developments in the history of food and 
nutrition. Indeed, the future student of these subjects will 
mark the first quarter of the twentieth century as a period 
of outstanding importance. In this period the dietary habits 
of the American people underwent an important change, the 

r capita consumption of milk, fruits, vegetables, and sugar 
othe greatly increased and that of cereals having de- 
clined. In this period the vitamins were discovered and the 
importance of minute traces of certain mineral constituents 
in the diet was first realized. It was this period that wit- 
nessed the passage of the Federal pure food law and saw 
the regulatory control of foods established for the first time 
upon an effective basis. It was in this period also that the 
technic of preserving fruits and vegetables underwent a 
great reform with a vast improvement in the quality and 
healthfulness of all canned foods. To have lived in such a 
time as this has been a privilege, but to have taken a promi- 
nent part in the realization of its accomplishments has been 
an honor deserving of the widest recognition.” 


Tribute by Quartermaster General 


From the quartermaster general of the War Department, 
Maj. Gen. Henry Gibbons, has come the following tribute to 
Dr. Bigelow, contained in a letter addressed to Secretary 
Gorrell: 

“It is with a deep sense of loss that | have learned of the 
death of your esteemed colleague, Dr. Willard D. Bigelow. 

“Those of us in this office whose duties lay within his field 
of activity have profited much from Dr. Bigelow's extensive 
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knowledge and experience. He has been called upon often 
to assist in the solution of our problems and he has given 
unstintingly from his great store of information whenever 
called upon. He was exceptionally qualified, by reason of 
his mental ability, his experience, and his constant devotion 
to his task, to give assistance of inestimable value in all 
matters pertaining to the subsistence of the Army. His 
counsel in the preparation of specifications and in connection 
with the production and procurement of food articles in times 
of stress cannot be evaluated. Many such problems have 
heen presented to him and we found him always willing 
to give of his time, his effort and his knowledge in the solu- 
tion of them. 

“Dr. Bigelow will be greatly missed by all of us who have 
relied so much upon his counsel and I desire to express to 
you and your associates our genuine sympathy in your irrep- 
arable loss,” 


Tomato Sauce Import Restrictions Removed 


The French import-quota restrictions on condiments made 
of tomato sauce with added vinegar, salt, spices, ete. (tomato 
catsup, tomato chutney, tomato chili sauce, ete.), were re- 
moved by a French decree published in the Journal Officiel 
of February 22, 1939, according to a cablegram of February 
23 from the American commercial attache at Paris, 


BENEFITS TO SEASONAL WORKERS 


Special Subcommittee Discusses State Statutes with 
Social Security Board 


Ways and means of protecting canners’ reserve accounts 
under State unemployment compensation statutes, was dis- 
cussed at the meeting of the Special Subcommittee of the 
Association's Committee on Social Security in Washington, 
March 5 and 6, 


Experience during the past year has indicated that many 
States are paying substantial unemployment benefits to sea- 
sonal workers employed in the canning industry. Many of 
these seasonal workers are housewives, farmers, students, 
and others drawn from rural communities, who do not engage 
in any covered employment after the completion of the 
canning season, and the industry has generally believed 
that such persons should not be considered unemployed and 
entitled to benefits when they return to their normal oecu- 
pations at the end of the season. The payments of benefits 
to such persons have, nevertheless, been quite substantial 
in a number of States, and as a consequence many canners 
face increased tax rates through the depletion of their 
reserve accounts, 

The Subcommittee discussed various possible amendments 
to State statutes which might be helpful in curtailing benetit 
payments to such seasonal workers. Following these discus 
sions, the Subcommittee met with representatives of the 
Federal Social Security Board to discuss this problem with 
them. The representatives of the Board indicated that they 
were in complete agreement with the industry's position that 
such seasonal workers, who are not in the labor market at 
other times of the year, should not receive unemployment 
benefits under State statutes. The representatives of the 
Board pointed out that in many States the legislatures are 
now considering amendments to State statutes which would 
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make more stringent the benefit eligibility requirements, 
and suggested that amendments of this type might be helpful 
in solving the industry's problems, 

In addition, the representatives of the Board offered to 
cooperate with the Association’s Committee in undertaking 
an extensive study of the employment of seasonal workers 
in the canning industry with a view to developing a long 
range program for improving the industry's position under 
State unemployment compensation statutes. 


PEA ACREAGE REDUCTION 


B.A.E. Says 30 Per Cent Cut Needed but Only 16 
Per Cent Now Indicated 


Should the yield this year of peas for manufacture be as 
high as the 5-year average of 1,560 pounds per acre, a 
reduction of 30 per cent from last year’s planted acreage 
would be necessary to bring the total supply of canned peas 
in line with probable market requirements, leave an adequate 
carry-out, and provide for quick-freezing. This would mean 
a planted acreage of 234,000 acres, according to the Bureau 
of Agricultural Economics. 

Reports to the Bureau from canners and processors of 
ureen peas indicate that the industry is planning to reduce 
vereage in 1939 about 16 per cent below the plantings of 
1938. In an analysis of the current situation, however, the 
Bureau points out that, even with the indicated reduction, 
average yields would result in a supply of canned peas for 
the 1939-40 marketing season second only to the record 
large supply in the current season. 

Information on prospective plantings in 1939 was received 
from representative packers who controlled about 60 per cent 
of the total acreage planted for canning and freezing in 1938, 
Since each of the important pea producing States was well 
represented in the reports from packers, this cross section 
of the industry is probably a dependable indication of 
the decrease which packers as a whole were planning on 
or before March 1. 

Should these early season acreage plans be carried out 
without further adjustment, plantings in the United States 
will reach a total of 280,720 acres in 1939 compared with 
533,820 acres planted in 1938. Although a decrease of 16 
per cent is indicated for the total acreage for canning and 
freezing combined, reports indicate that the acreage for 
lreezing may be increased somewhat. 

Abandonment of planted acreage because of unfavorable 
urowing conditions has averaged about 8 per cent annually 
during the past 5 seasons, 1934 to 1938. If this average 
loss of planted acreage is assumed for 1939, a planting of 
200,720 acres will result in about 258,000 acres for harvest. 

The 5-year (1934-38) average yield per acre of green peas 
for manufacture is 1,560 pounds. In 3 of the past 5 years, 
however, the yield per acre was above this average. But 
assuming a yield per acre in 1939 about equal to the 5-year 
average, the 258,000 acres indicated for harvest would pro- 
duce about 200,000 tons for canning and freezing. 

\lmost 17 million standard cases of peas could be packed 
from a 200,000 ton crop, even after allowing for expansion 
in quick-freezing over last year. With a carry-in on May 1, 


1939, of 10 million cases, the supply for the 1939-40 season 
would be 27 million cases, or approximately 6 million cases 
above maximum annual disappearance from canners’ hands 
in the past. Such a supply would be second only to that 
of the present season, several hundred thousand cases above 
the supply of 26.3 million cases in 1937-38, and 1.5 million 
cases above the large supplies for the seasons 1930-31 and 
1935-36. 

Shipments this season to February 1 have been slightly 
above last year, and if they continue at this rate for the 
balance of the marketing season will set a high record of 
21 million cases moved into distributive channels. Maxi- 
mum total movement in the past was 20.6 million cases in 
1935-36, 20.4 million in 1937-38 and 19.5 million in 1930-31. 
If disappearance from canners’ hands next season remains 
at record proportions, a pack of 17 million cases would 
result in stocks on May 1, 1940, still twice as large as the 
trade considers normal. 

Stocks in the hands of representative wholesalers on 
January 1, 1939, were 1.3 million cases, 18 per cent above 
the stocks of the same wholesale distributors of 1.1 million 
cases on January 1, 1938. No shortage in trade channels 
is indicated. 

It should be noted that the possible crop of 200,000 tons 
from the intended plantings is based upon average yields 
for the past 5 years. A yield of about 1,900 pounds per 
acre, equal to that obtained in 1938, would result in a pack 
of more than 21 million cases, and a supply for the 1939-40 
season of over 31 million cases, the same quantity as in the 
current year, 


The following table shows, by regions, the planted acreage 


in 1936, 1937 and 1938, and the prospective plantings in 
1939; 


Planted Prospective in 1939 
1936 1937 1938 Indicated % of 1038 

Region Acres Acres Acres Acres Per cent 
47,150 «42,800 =47,320 42,800 00.4 
Middle Atlantic........ 26,500 30,000 26,500 23.500 88.7 
Middle West.......... 188,900 193,500 169,750 141,960 83.6 
Other States......... 6.00 17,210 19,110 15,860 83.0 


337,500 354,420 333,820 280,720 


Northwest Salmon Cutting Demonstration 


The seventh annual Canned Salmon Cutting Demonstration 
by the Northwest Branch of the National Canners Associa- 
tion was held March 3 at Seattle with record attendance. 
Salmon canners provided 703 cans of salmon for the judging, 
and blue ribbons were awarded to the packers of the best 
canned salmon displayed in the various classifications. 

The salmon sampling, done in the plant of the American 
Can Company, was part of the program of the Northwest 
Branch attended by about 500 canning plant employees and 
executives, and by State, Federal, and Canadian officials. 

Business sessions were held at the Olympic Hotel. Speak- 
ers included Miss Virginia Porter, director of home eco- 
nomics for Libby, McNeill and Libby, and Miss Isabel N. 
Young, director of home economics for the American Can 
Company. They outlined the educational program being 
carried on to show housewives new and wider uses for salmon 
in their menus, 
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A representative of the advertising agency directing the 
salmon industry's campaign, reported that during the period 
of national advertising, canned salmon sales have increased 
12 per cent over the average of the decade prior to adver- 
tising. 


Indicated Spinach Acreage for Manufacture 


The 1939 plantings of 7,600 acres of spinach for manu- 
facture under contract in California, compare with 9,470 
acres harvested in 1938, according to the Bureau of Agricul- 
tural Economics. Reports by Texas canners indicate the pro- 
duction from 6,000 acres may be utilized for canning in 1939, 
compared with 8,000 acres harvested for canning in 1938. In 
both States, the 1939 acreages for canning are the smallest of 
the last four years. 

In spite of the lower acreage, production of spinach for 
manufacture in California and Texas, as indicated by March 
1 reports, promises to be larger than last year because of 
increased yields. 


Veterans Bureau Seeks Bids on Canned Foods 


The Procurement Division of the Veterans Administration 
is asking for bids, to be opened March 23, on 110 dozen 
No. 10 cans of carrots, packed 6 to the case, and 110 dozen 
1-gallon tins of dill pickles, packed 6 to the case, for delivery 
f.o.b. Chicago. 

Copies of the invitation, including specifications and gen- 
eral conditions, can be obtained by communicating with the 
Procurement Division, Veterans Administration, Washing- 


ton, D. C. 


Illinois Canners Association President 


At the recent meeting of the Illinois Canners Association, 
C. W. Crary of the J. B. Inderreiden Co., Chicago, was elected 
president of the State Association for 1939, 


“The Canning Industry” Series Reprinted 


The series of articles giving information on the history, 
organization, methods, and products of the canning industry, 
designed for public information use and distributed to mem- 
bers of the Association last December, has been reprinted 
in pamphlet form and titled “The Canning Industry.” Quan- 
tities of this publication can be secured from the Association 
at the nominal cost of $2 per 100 copies. 

Copies of the pamphlet are being sent to a complete list 
of colleges and university libraries in the United States to 
provide students with authentic reference material. 


Imports of Rotenone-Bearing Roots Increasing 


Rotenone-bearing roots, which are becoming increasingly 
important in the manufacture of insecticides, are being 
imported into the United States in increasing quantities, 
according to the Bureau of Foreign and Domestic Commerce. 
Imports of such roots, including derris, cube, timbo, and 
barbasco, exceeded 3,000,000 pounds in 1938, compared with 
2,413,000 pounds in 1937 and 2,340,000 pounds in 1936. 


Fruit and Vegetable Market Competition 


Carlot — as reported by the Bureau of Agricultural 
Economics, of Agriculture 


Season total to— 


Week ending— 
March 4, March 4, Feb. 25, March 4, March 4, 
1938 1939 1939 1938 1939 


Beans, snap and lima... .. 106 57 107 3,505 3,766 
668 625 383 4,087 4,616 
144 92 122 1,257 777 
391 376 317 4,475 3.959 
Ot 
Domestic, competing 
4,925 4,800 4,273 106,048 98,733 
Imports competing— 
arr 63 35 27 629 471 
07 62 49 2,000 1,041 
Fevrrs 
Citrus, domestic. ........ 3.440 4,007 4.0640 70,882 78.763 
0 0 0 107 77 
Others, domestic......... 197 265 1510 21,758 22,824 


National Foreign Trade Week 


Reports of cooperation in National Foreign Trade Week 
by over 200 groups in 39 States and several foreign countries, 
have been received by the Chamber of Commerce of the 
United States. The week is scheduled for May 21-27. 


British Tomato Juice Consumption Increases 


Consumption of tomato juice in the United Kingdom is 
slowly and steadily increasing, according to the American 
commercial attache at London. This opinion prevails despite 
the fact that imports of tomato juice into the United King- 
dom decreased from 136,025 cases in 1937 to 114,016 cases 
in 1938. This decrease is said to be due to surplus stocks 
in the hands of dealers rather than a lessened consumption 
of tomato juice. Canada is the principal supplier of tomato 
juice, and the Canadian product is imported without duty. 
During 1938 Canada furnished 96,787 cases, and the United 
States 15,257 cases. 
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